Glycemic response of rice, wheat and finger millet based diabetic food formulations in normoglycemic subjects.
Food formulations suitable as dietary supplements to diabetic subjects based on wheat, decorticated finger millet, popped (aralu) and expanded (puri) rice each blended separately with legumes, non-fat dry milk, vegetable oils, spices and a few hypoglycemic ingredients were formulated. The formulations contained 13.0-18.3% protein, 11.3-11.8% fat, 59.9-67.5% starch and 13.2-18.0% dietary fiber. A 50-g equivalent carbohydrate portion of the foods in the form of thick porridge was provided to eight healthy adult subjects and the postprandial blood glucose response was determined. The Glycemic Index (GI) values were 55.4+/-9, 93.4+/-7, 105+/-6 and 109+/-8 for wheat-based, millet-based, aralu-based and puri-based formulations. The variations in the GI could be attributed to the nature of available as well as non-available (non-starchy polysaccharides) carbohydrates in the foods besides the processing undergone by the cereal ingredients. The higher GI of rice formulations could be due to the easily digestible nature of starches and also their lower dietary fiber contents. The study revealed the suitability of wheat-based formulation as a food supplement or as meal replacer in diabetic subjects but the unsuitability of rice-based formulations.